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PRIZE 
TESTED 
RECIPES? 


Blue-Ribbon 
Cakes 


File under Cakes 
April, 1990 


$100 WINNER Jeanette Zimmerman, Van Nuys, Calif: 


COFFEE-ORANGE FUDGE CAKE C) 


This quick cake-mix fix-up turns chocolate cake into an elegant dessert, perfect for 
special get-togethers— 


1 pkg. 2-layer-size devil’s food % cup coffee liqueur 
or German chocolate cake mix 2 Tbsp. finely shredded orange 
1 8-oz. carton dairy sour cream peel 
Y% cup cooking oil 1 tsp. ground cinnamon 
Ya cup water 1 12-0z. pkg. semisweet 
4 eggs chocolate pieces 
1 4-serving-size pkg. instant Powdered sugar (optional) 


chocolate fudge pudding mix 

Grease and flour a 10-inch fluted tube pan. In large mixer bowl combine cake 
mix, sour cream, oil, water, eggs, pudding mix, liqueur, orange peel, and cinna- 
mon. Beat with an electric mixer on low speed till blended, scraping sides of bowl 
constantly. Beat on medium speed for 4 minutes. Stir in chocolate pieces. Pour 
into prepared pan. Bake in 350° oven for 50 to 60 minutes or till a toothpick 
inserted near the center comes out clean. Cool on wire rack 10 minutes. Remove 
from pan and cool on rack. Sprinkle with powdered sugar, if desired. Makes 12 to 
16 servings. 

Notrition information per serving: 519 cal., 6 g pro., 61 g carbo., 31 g fat, 100 mg chol., 
265 mg sodium, 205 mg potassium, and 3 g dietary fiber. U.S. RDA: 11% riboflavin, 


10% calcium, 13% iron. 
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